


VOL. 7, NO. 21 


PREPARED BY AND FOR THE EMPLOYEES OF WALT DISNEY WORLD 


MAY 27, 1977. 


Just call it teamwork! 


[Editors Note - Last Week, EYES & 
EARS carried an article titled ‘“‘In- 
novators in Food Technology” ... an 
overview of the food operations history 
from early Disneyland to the eventual 
establishment of our former Food Divi- 
sion. Out of that beginning has emerged 
the Food Administration Division, a 
staff division created earlier this year to 
assist in our many-faceted food opera- 
tions at both Disneyland and Walt Disney 
World. We continue our two-part article 
this week with a look inside Food Ad- 
ministration ... not only at its inner 
workings, but at the individuals directing 
it. ] 

Food is big business, we stated last 
week, and today at Disneyland and Walt 
Disney World that has never been more 
true. Our guests must be provided with a 
convenient and highly accessible supply 
of food. Therefore, early on, our basic 
philosophy in food service established at 
Disneyland was that we concentrate on 
the show aspects of food, rather than on 
high profitability, by providing our quests 
with quality food and efficient service at 
reasonable prices that represent a good 
value. 

Last week, Jim Armstrong, Vice Pres- 
ident of Food Administration Division 
and Resorts Division, and Dean Penlick, 
Food Administration Director, spent 
some time with us explaining why our 
newest division was formed. This week, 
we'll take a look at the personalities be- 
hind the three departments at Disney- 
land and five at Walt Disney World: 


RESEARCH & PROJECT 
DEVELOPMENT 
Arriving in Orlando by way of Disney- 


land, Randy Hiatt is no stranger to the 
culinary world. He is Manager of the Re- 


search & Project Development De- 
partment; in which he performs feasibil- 
ity studies for new food projects and ex- 
pansion of existing facilities at both Dis- 
neyland and Walt Disney World, as well 
as future Disney enterprises. Randy 
explained that currently most of his time 
is spent in “conceptual work on new re- 
staurant ... how many seats they will 
have, what menu items will be offered 
and recommendations on merchandise 
items associated with the food facility.” 

Randy continued that the bulk of his 
research is currently involving our pro- 
posed Lake Independence ski resort in 
Northern California, Toyko Disneyland, 
and World Showcase at Walt Disney 
World. 

He explained to us that his department 
is dedicated to achieving high standards 
of uniqueness. 

To assist in his studies, Randy has ac- 
quired many hundreds of books and re- 
staurant menus from around the world, 
which he has banded together into a re- 
ference library in the Food Administra- 
tion office complex above Main Street. 
Boasting many rare books, the library 





Pandy Hiatt — Walt Disney World 





includes just about everything from in- 
ternational cook books to food history to 
authentic themes of foods from across 
our world. 


One example of this quest for the “un- 
ique” was pointed out when Randy was 
searching for an unusual cake to serve in 
the Empress Room, our gourmet dining 
room aboard the ‘‘Empress Lilly’’. 

Several European cook books in the 
reference library described how to pre- 
pare a Sacher-Torte. . . a speciality cake 
served in the Hotel Sacher in Vienna. 
Each cook book had its own interpreta- 
tion of the ingredients, so Randy had a 
Sacher-Torte purchased in Vienna and 
flown to Orlando, where it was taken to 
our Central Foods Facility and analyzed. 
We now serve authentic Sacher-Torte 
in the Empress Room. 

But what's the value of this painstak- 
ing research unless the food itself is pre- 
pared in an authentic manner with a re- 
sulting flavor sure to please our guests? 
Not much, so Research & Project De- 
velopment has acquired the services of 
Walter Meyer, Food Administration’s 
Executive Chef. 


Walter ftp - Walt Disney World 














Walter is heavily involved in menu re- 
search and has an ongoing project to 
develop new food items for Walt Disney 
World. He has established a ‘“‘test 
kitchen” at the Contemporary Resort in 
which he literally experiments to create 
new food tastes, as well as arrangements 
of food on a plate for the best eye appeal. 
Walter does this through unlikely mar- 
riages of different foods and flavors 
which make our menus unique. 

As Brillat-Savarin, a noted gourmet, 
once said .. . “‘Discovery of a new dish 
does more for human happiness, than 
the discovery of a new star.” 


FOOD PRODUCTION 


In order to produce these items, John 
Cardone has been appointed Manager 
of Food Production, in which he is re- 
sponsible for the overall operation of our 
Central Foods Facility. 





John Cardone — Walt Disney World 


“I worked with Dean Penlick as an 
Executive Chef at Disneyland in 1967,” 
John explained. “I first heard of the 
Florida Project when they moved me 
from working out in the areas to come 
work with Dean on our Central Foods 
Facility concept, certainly one that is un- 
ique in the foods service world.” 

Today, John has more or less been 
removed from the day to day operation 
of Central Foods to plan for the future 
and establish controls company-wide in 
portions and quality of our food pro- 
ducts. 

In today’s market of instant communi- 
cations, fluctuating food prices, buying 
and selling by the truck load, and 
speculating on future prices and product 
availability, John’s new position be- 
comes evermore important in providing 
our food locations the raw food stuffs 
they need to operate. 

To comprehend the scale which 
John’s department works on, you need 
only look at the volume of food items 
they bring into Central Foods for Walt 
Disney World alone ... an enormous 
inventory which turns over an average of 
13 times a year! 





Currently on hand are 2 million 
pounds of ground beef; 4,000 cases of 
tuna fish; a semi-truck load of fresh let- 
tuce arrives every week; 900,000 apple 
turnovers are baked every year; some 
6,000 loaves of speciality breads are 
baked every day for our restaurants; 
over 400 gallons of spaghetti sauce are 
stirred up daily; 4% million meat balls are 
always on hand; 3,000 crepes are made 
and filled daily; over 400,000 pounds of 
prime ribs are processed through Central 
Foods every year; 65,000 pounds of filet 
mignon are always available for our finer 
restaurants; even 6,000 ready-to-serve 
pizzas are produced daily! 

In fact, to take advantage of current 
market prices, 38 semi-truck loads of 
tomato products were just purchased in 
one quantity load! Central Foods Facility 
stocks an average of 6,000 different food 
items on their shelves at any one time to 
provide our food locations the variety 
and quality of products that Disney is 
known for. 


MANPOWER PLANNING, 
TRAINING & DEVELOPMENT 


Dave Hoof, Manager of Manpower 
Planning, Training & Development, 
coordinates specialized food training 
programs and manpower planning, both 
short and long range. 





Dave Hoof — Walt Disney World 





“In order to insure we have qualified 
people for the future .. . we bring stu- 
dents to Walt Disney World from various 
culinary and restaurant colleges from ac- 
ross the nation for a work experience 
program. These programs pay off in the 
future, when students graduate and 
come back to Disney.” 

In the training and development field, 
Dave’s department coordinates such 
programs as Culinary Arts, School of 
Mixology, Introduction to Food and Be- 
verage, Food Orientation, and Sanita- 
tion & Safety. 

Food Administration’s Pete Korniluk 
has the responsibility of monitoring sani- 
tation and kitchen safety in our food loca- 
tions at Walt Disney World. 
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EQUIPMENT PLANNING 


Let’s see ... an average skillet will 
hold about four hamburgers. Now To- 
morrowland Terrace is a favorite haunt 
for hamburger lovers, who purchase an 
average of 3,000 to 4,000 hamburgers 
an hour . . . so all we’ll need is about a 
thousand skillets going. . . and based on 
one skillet in each hand, we'll just need 
500 cooks to handle the orders. . . 

Sounds like a culinary nightmare, 
doesn’t it? Five-hundred cooks in one 
kitchen? Problems like Equipment 
Planning are handed over to Mel 
Welch, the department’s Manager, for 
research. 





Mel Welch — Walt Disney World 


So, Mel’s position in Food Administra- 
tion came about to research new equip- 
ment and update specifications. ‘I work 
closely with WED, Facilities Purchasing 
and outside consultants to make sure 
that we get the best and correct kitchen 
equipment,” Mel told us. 

But it’s a lot more than just kitchen 
equipment that Mel’s department is in- 
volved in. They research china, 
glassware, flatware, small equipment 
and utensils. ‘‘If Turkey is involved in the 
World Showcase, then I'll need to know 
how to properly prepare Turkish Coffee, 
for example.” 


FOOD & BEVERAGE ANALYST 


Many tools are used in a sophisticated 
food operation, such as we have at Dis- 
neyland and Walt Disney World. Ron 
Leef, Senior Food & Beverage 
Analyst, terms himself a constructive cri- 
tic who’s job is to look at elements of our 
food operation and come up with an 
evaluation for a better product. “We use 
just about everything under the sun, 
from computers to financial analysis to 
studies of food products and effective- 
ness,” Ron said. “We don’t just send out 
statistics on our operation, but evaluate 
and make recommendations.” 








Ron Leef — Walt Disney Worid 


Ron also maintains consistency and 
fair value in our food pricing, as well as 
coordinates the printing of all menus and 
food related forms for Walt Disney 
World. 


AND AT DISNEYLAND ... 


Food Administration functions at Dis- 
neyland are handled by three persons 
there. 





Gary Burson, Manager of Food Ad- 
ministration for Disneyland, wears many 
hats during his work day. His respon- 
sibilities include determining and filling 
professional manpower requirements, 
the implementation of training and de- 
velopment programs for food service 
personnel, the coordination of design 
and printing of all Disneyland menus, 
and sets the food quality standards for 
the Disneyland food operation. 





Indian Aramaki — Disneyland 


Working very closely with Gary in 
Food Administration is Indian Aramaki, 
Manager of Food Production. One 
could say that Indian more directly gets 
his hands into his work, as he supervises 
Disneyland’s Central Bakery and Cen- 
tral Meat Processing Facility. His respon- 
sibilities also include new menu concepts 
and food items for the California theme 
park. 

Assisting Gary and Indian in a more 
technicial field is Ricci Schollar, Super- 
visor of Equipment Planning. Like Mel 
Welch, Ricci is charged with providing 
Disneyland food operations with techni- 
cal input for equipment research, kitchen 
requirements for new west coast pro- 
jects, as well as maintaining Disneyland’s 
supplies of china, glassware, flatware, 
small equipment and utensils. 





Ricci Schollar — Disneyland 


IT’S JUST TEAMWORK ... 


By establishing our Food Administra- 
tion staff division, we have pulled to- 
gether a total team which provides con- 
sistency throughout all of our Disney 
food operations from coast-to-coast. 

As Jim Armstrong emphasized, 
teamwork is what it’s all about. 


CAST ACTIVITIES 
BAKING BONANZA 


This past Saturday, Cast Activities 
held their Ist Annual Baking Bonanza 
for cast members and their families, and 
it has been termed the “most delicious 
event of the year!” 

Feast your eyes on some of the entries 
.. . like World War II Cake, Purple Hull 
Pea Jelly, Rhubarb Pie, Grandma’s 
Spice Cake, Four Foot Wedding Cake 
... in fact, the poor judges had to taste 
over 110 baked items! 
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This year’s outstanding panel charged 
with eating all that food were Peter 
Felgentreff, Executive Chef of the Con- 
temporary Resort; Karl Sehl, head of 
the Central Foods Facility Bakery; 
Johnny Rivers, Executive Chef of the 
Polynesian Village; Mike Minden, Sous 
Chef at the Top of the World restaurant; 
and Ginny Dean, Cake Decorator at 
Sara Lee’s shop on Main Street. The 
tasting session, it was reported, lasted 
over 2% hours alone! 


L po = 





mame 





After the judging session, chefs Peter 
Felgentreff and Mike Minden de- 
monstrated the art of ‘‘Flambee 
Bananas” ... a session termed delici- 
ous. 

The participants enter one of seven 
catagories to compete for 1st, 2nd and 
3rd place awards in each catagory. Win 
or lose, each participant received a 
“Wooden Spoon Award” for their ef- 
forts in entering the Baking Bonanza. 
The winners were: 


Decorated Cakes: 
1st Place 
Eleanor Smith (Family Member) Wedding Cake 
2nd Place 
Pat Mobley (Family Member) Holly Hobbie 
3rd Place 
Thomas Hanus (Contemporary Resort Banquets) 
Rich Yellow Butter Cake 
Cookies & Candies: 
lst Place 
Gretchen Winter (Central Foods Facility) Jewel 
Box Assorted Cookies 
2nd Place 
Sharon Morton (Theme Park Merchandise) 
Chocolate Yummies 
3rd Place 
Robert Boatfield (Contemporary Room Service) 
Chocolate Oatmeal Fudge Cookies 
Homemade Cakes: 
1st Place 
Myrel Sullivan (Polynesian Housekeeping) Fresh 
Apple Cake 
2nd Place 
Susie Hovey (Disney University) Soft as Silk Pound 
Cake 
3rd Place 
Thomas Hanus (Contemporary Resort Banquets) 
Walnut Torte 








Homemade Breads: 

1st Place 
Thomas Hanus (Contemporary Resort Banquets) 
Koloc Roll 

2nd Place 
Donnie Matthews (Contemporary Room Service) 
Rich Dinner Rolls 

3rd Place 
Sharon Morton (Theme Park Merchandise) 
Pumpkin Bread 
Pies: 

1st Place 
Carol Grantland (LBV Custodial) Coconut Pie 

2nd Place 
Sharon Morton (Theme Park Merchandise) 
Chiffon Cheesecake 

3rd Place 
Myrel Sullivan (Polynesian Housekeeping) Apple 
Pie 
Crazy Catagory: 

1st Place 
Pat Mobley (Family Member) Chocolate 
Scotcheroos 

2nd Place 
Myrel Sullivan (Polynesian Housekeeping) Cheese 
Munchies 

3rd Place 
Erika Rieser (Central Foods Facility) Tourte 
Preserves & Jellies: 

1st Place 
Myrel Sullivan (Polynesian Housekeeping) Hot 
Pepper Jelly 

2nd Place 
Robert Boatfield (Contemporary Room Service) 
Mandarin Orange Marmalade 

3rd Place 
Robert Boatfield (Contemporary Room Service) 
Strawberry Preserves 


The Best of the Show Trophy was 
awarded to Veneta Sawyer of Central 
Foods Facility for her magnificant wed- 
ding cake entered in the Decorated 
Cakes catagory. 

This year’s highly successful Baking 
Bonanza was a real tribute to the many 
fine culinary talents of our cast members 
and their family members who assisted. 
The entries were as creative and beauti- 
ful as the competition was tough! We 
invite each of you to begin experiment- 
ing now for the 2nd Annual Baking 
Bonanza, set for 1978! 





LAKE BUENA 


VISTA 





JUNE EVENTS 
AT THE VILLAGE 


Besides the exciting grand opening of 
the “Empress Lilly” late last month, 
there are plenty of other activities plan- 
ned for Walt Disney World Village at 
Lake Buena Vista. Let’s take a sneak 
preview: 


June 4 - Kathleen Woodiwiss, author of 
the current best-seller SHANNA, will be 
at 2R’s-Read’n & Rite’n for an Autog- 
raph Party 11 am to 12 noon and 3 pm to 
5 pm. 

June 6 to 17 - Accordionist Art Van 
Damme will be performing at the Vil- 
lage Lounge. 

June 10 to 12 (tentative) - Woodcarver 
Bill Cooey will be demonstrating his 
woodcarving talents and displaying his 
wares beneath the Captain’s Tower. 
June 15 - The “Cellar Dwellers Get- 
Together” is set for the Vintage Cellar 
from 7 pm to 9 pm. The public is invited 
to sample some new wine surprises from 
around the world. 

June 18 - There will be ‘‘Gymnastic De- 
monstrations” by Olympic hopefuls. 
Four girls from the U.S. Olympic Team 
(including Kim Chase) will perform in 
the raised garden area at 3 pm. 

June 20 to July 1 - Guitarist Laurindo 
Almeida will perform in the Village 
Lounge. 

June 24 & 25 - Credit Card holders and 
Disney cast member ‘‘Sneak Preview 
Sale” in the Village. 

June 25 & 26 - “Second Annual Taste 


4 


Bud Tune-Up Mirassou Grape Discov- 
ery” at 3 pm aboard the ‘Empress 
Lilly’’. 

June 26 to July 4 - The “Village Bi- 
Annual Sale,” open to the public. 


hy aA. 


CLUB INFORMATION 





TRY A C.B. COFFEE BREAK 


The Blue Diamond C.B. Club of 
Davenport has invitedDisney C.B.ers 
and their families to attend their June 4th 
Coffee Break, starting at 7 pm at the 
Davenport Community Center. There 
will be cake, soft drinks and plenty of 
‘Sawing.’ The admission charge is $1 
per person which includes a door prize 
ticket for a chance at a base station! So 
drop on by. 


SPORTSMAN’S 
ASSOCIATION 


Winners of last week’s Fishing Tour- 
nament sponsored by the Sportsman’s 
Association are Gary Dilts and Darryl 
Holliday for 1st Place, Carl Graves and 
Bob Smith in 2nd Place, and Howard 
Gamble and Tom Coblett in 3rd Place. 
Bob Smith added to his winnings by 
reeling in the tournament's largest bass 
out of the depths of the Clermont Chain 
of Lakes. Sportsman’s Association offi- 
cials report that the tourney, which was 
originally set for the Butler Chain, was 
moved to Clermont due to problems 
with the launch site. 

Their next Fishing Tournament is set 
for Saturday, June 18, from 6 am to 
noon on Lake Toho in Kissimmee. All 
boaters will be using the South Port 
Launch Ramp. 

Camping is always a favorite with As- 
sociation members, so they have plan- 
ned one for June 17, 18 & 19 at South 
Port Park to coincide with the tourney. 
You may sign up at Cast Activities. 

The Sportsman’s Association will 
sponsor a Summer Bass Derby for its 
members during June, July and August. 
This tri-month contest is for the largest 
bass caught in any lake in Florida. 

No entry fee is required, however, you 
must submit a picture of your prize fish 
and a certification of its weight signed by 
two witnesses. To enter, you must pick 
up an official entry blank from Cast Ac- 
tivities before June 17. They also have 
the rules. 







CAST ACTIVITIES 
TICKET CENTER 
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Cast Activities currently has tickets av- 
ailable for the following Central Florida 
events: 

è Led Zepplin-Friday, June 3-Tampa 
Stadium, 8:30 pm, $10.50 

è The Captain & Tennile- Sunday, 
June 5-Bayfront Center, St. Petersburg, 
8 pm, $9 

è Seals & Crofts-Saturday, June 
11-Sea World Atlantis Theater, 5:30 & 9 
pm, $8 

è The O’Jays-Monday, June 27- 
Lakeland Arena, No price available yet 
è Eagles-Saturday, July 2-Tangerine 
Bowl, No prices available yet 

è Emerson, Lake & Palmer-Saturday, 
July 2-Tampa Stadium, 6 pm, $10.50 


CREDIT UNION 
DRAWING WINNERS 


To celebrate hitting the seven million 
dollars in assets mark, Vista Federal Cre- 
dit Union had a drawing from Credit 
Union members who sent a card into 
their main offices in California. Listed 
here are the lucky seven who won $25 
for their accounts: 

è Thelma Williams 

e Linda Tabella 

® Alberto Loayza 

e Christopher Carelock 
è Jean Nagata 

è Virginia Higgins 

© John Woods 

Congratulations to all for entering the 
contest . . . and winning! 


SWIMMING LESSONS 
FOR SUMMER 


Enroll now for Summer Swimming 
Classes to be taught at the Lake Buena 
Vista Club pool. Call Cast Activities at 
extension 4254 to enroll yourself and 
your children. Classes start on Tuesday, 
June 14, and Saturday, June 18, de- 
pending on your choice of sessions. 

Inquire also about a special Adult Be- 
ginners Class to be taught by Wolf Kahn, 
Water Safety Instructor, on Mondays, 
Wednesdays and Thursdays from 6 pm 
to 7:30 pm beginning Monday, June 13, 
and continuing for two weeks, which is 
six hours of instruction. 

When calling Cast Activities, please 
leave your name, work extension and 
home telephone number. You will be 
contacted. 





W.S.I. & ADVANCED 
CLASSES 


The next Water Safety Instructor 
class being taught for cast members will 
be held June 6 through 23 at the Con- 
temporary Resort adult pool from 7 am 
to 9 am Monday through Thursday. 

The next Advanced Life Saving class 
for cast members will be held June 6 
through 23 at the Lake Buena Vista Club 
pool from 7 am to 9 am. 

For more information on either, con- 
tact the Resort Division Training Office at 
824-1000, extension 3750. 


W.S.1.S. NEEDED 


The Central Florida Chapter of the 
American Red Cross is in need of volun- 
teer Water Safety Instructors for their 
summer adult night swimming prog- 
rams. 

Classes will run two weeks on Mon- 
days, Tuesdays and Thursdays from 
7:30 pm to 10 pm at the following local 
community pools: 

è College Park 

e Hankins Park 
e John Long 

© Dover Shores 

If you are interested in helping, please 
contact Phyllis at the Red Cross, 894- 
4141. 


EMPLOYEE GOLF 
RESERVATIONS 


Effective June 1, 1977 through 
January 1, 1978 ... all Walt Disney 
World cast members may make reserva- 
tions for all three of our golf courses. 
However, to give our guests the proper 
service at our courses, cast reservations 
will be restricted to times available after 
10 am each day and will be taken only 
one day in advance. 


GOLF WORKSHOPS SET 


There are two Golf Workshops set for 
dune: 

è June 6, 7 &8 and 10, 11 & 12 for men 
and women 

è June 13, 14 & 15 and 17, 18 & 19 for 
juniors and 18 and under 

The total cost is $10 which includes 
three 2-hour sessions covering all facets 
of the game with video tape analysis of 
your swing. 

The sessions will be taught at the Lake 
Buena Vista Club driving range from 
5:30 pm to 7:30 pm for the ladies and 
men and 8 am to 10 am for the juniors 
and 18 and under. 

For more information and reserva- 
tions, please call 824-2200, extension 
3930. 
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MURPH’S SPORTS LINE 


By: Thom Murphy, EYES & EARS Area Reporter 


Last week’s softball scores looked like 
this: 

In Monday Ladies League, it was 
Theme Park 17, Fort Wilderness 2; Jip- 
pers 19, Fubarettes 6; and Mets 28, 
Fubarettes 0. 

Tuesday Early League play had Mar- 
keting 9, Finance 8; Cast Activities 13, 
Vista Florida Telephone 12. Tuesday 
Late League action saw Salmonella 15, 
Crystal Palace 7; Reapers 17, Sal- 
monella 3; Fubars 26, Crystal Palace 4; 
Employee Relations 25, Village 1; Con- 
temporary 18, Theme Park Merchandise 
8 


In Wednesday League softball, it was 
Custodial 23, Fort Wilderness 1; Liberty 
Square 11, LBV Communities 4; Super- 
ballers 18, Transportation 6. 

Thursday League play saw Theme 
Park Stock 23, Reedy Creek Utilities 14; 
Borden’s 28, Space Mountain 2; Theme 
Park Maintenance 24, Pinocchios 1. 

Tournament play off action had 
Superballers 13, Custodial 1. 


VOLLEYBALL MEETING 


All Disney cast members and their 
families or dates are invited to participate 
in this summer's Volleyball Leagues at 
Little Lake Bryan. 

There will be an organizational meet- 
ing on Wednesday, June 8, at 5 pm in 
the Cast Activities Lounge. All team cap- 
tains and anyone desiring to join a team 
should attend to decide on game times 
and dates. : 


SUMMER VOLLEYBALL 
LEAGUE 


Our Summer Volleyball League, 
which is open to all Disney cast mem- 
bers, their families or dates, is right now 
getting into full swing for the upcoming 
season. Here is a schedule of events: 
© Wednesday, June 8-Organizational 
meeting at 5 pm in the Cast Activities 
Lounge 
è Monday, June 13-Show up week 
è Monday, June 20-Season play begins 
è Tuesday, June 21-Volleyball Instruc- 
tional Clinic 
è Saturday, June 25-Kosters close, 
equipment fee due ($2 per person) 





e Monday, August 15-Final week of vol- 
leyball play 

è Saturday, August 20-Equipment turn- 
in deadline 

® Monday, August 22-Equipment fee re- 
funded 


MIXED DOUBLES TENNIS 


Sign ups for Cast Activities upcoming 
Mixed Doubles Tennis Tournament will 
close at5 pm on Saturday, May 28. Con- 
tact their office right away at extension 
4254 for more information. 


X 











Pictured here is Arra Mae Smathers, of the 
Casting Department, upon just being pre- 
sented a trophy for 1st Place in our Advanced 
Ladies Singles Tennis Tournament which 
was held recently. Congratulations, Arra 


Mae, on your win! 


TENNIS TOURNAMENT 
STATUS 


In our current Tennis Tournament, 
here is the way matches are shaping up: 
Advanced Men: 

Winner's Bracket - Bob Stewart (winner) 
Loser’s Bracket - Mr. Mitarari plays Jim 

Work and Doug Pearce plays Randy 

Hinson 
Intermediate: 

Winner's Bracket - Alan Stigal (winner) 
Loser’s Bracket - Dan Hart plays Rick 

Swisher and Mike Moorehouse plays 

Kalei Napalapali 
Novice: 

Winner's Bracket - Jim Bennett plays 

Mike Brock 
Ladies Intermediate: 

Winner's Bracket - Kathy Edison (winner) 
Loser’s Bracket - Judy Watson plays 

Denise Brouillard; the winner plays 

Kalei Napalapali; the winner plays 

Noreen Kinson. Jody Elder plays 

Cindy Goddeau, the winner plays 

Beth Crosby, the winner plays Pam 

Carrier. The winner of the latter match 

will play Mahina Purcell for the Loser’s 

Bracket championship. 


PING PONG CONTINUES 


Carl Conklin of Property Control has 
moved into the lead in our Table Tennis 
Intermediate Division winner's bracket 
with his recent victory over Roger Collins 
of Pargo Maintenance. Dinh Van Tai of 
Pioneer Hall defeated Larry Simmons of 
Property Control and now prepares to 
take on James Mitchell of Operations. 

In the loser’s bracket, Fred Obrien of 
Property Control defeated Randy Hin- 
son of Merchandise and is now set to 
play Bob Stephenson of the Print Shop. 

In the Advanced Division, Jim Morris 
of Finance defeated Tommy Jenkins of 
Zoo Crew to now face off with Al Weiss 
of Finance in the semi-finals. In the 
loser’s bracket, Garland Pace will take on 
Tommy Jenkins and Rick Swisher meets 
Jack Hamilton. 


DISCOUNTS 





è Sharon’s Discount Store, 2991 
East Colonial Drive in Orlando, is offer- 
ing a 20% discount to Disney cast mem- 
bers and their families. Present your 
WDW ID and receive the discount on all 
women’s apparel, pottery and Mexican 
imports. The discount is now valid on 
sale items. The store hours are: 

M-F: 10 am to 9 pm 
Sat: 10 am to 6 pm 
Sun: 1 pm to 6 pm 

For more information, call them at 

894-2470. 
è The Central Branch of the YMCA is 
offering a 20% discount on member- 
ships during June 6 through June 10 
only. Sign up and make your payment in 
Cast Activities. 

The “Y” offers many programs and 
fitness activities for every member of the 
family. So take advantage of this special 
savings now! 





1974 Datsun B-210 30 mpg. New brakes, new clutch. 
Excellent condition. $2,300. 855-7409. 

1974 Pontiac luxury LeMans. A/C, AM/FM radio, 8 
track stereo tape deck. Low miles-super condition. May 
accept older car or E] Camino in trade. Call 295-9027 
anytime after 6 pm on Saturday. 

Honda 1975 CB750, 7,500 miles, adult owned, fairing, 
sissy/crash bars, luggage rack, 2 bell helmets, excellent 
condition. $1,550. 862-3312. 

1972 Monte Carlo. Green w/white vinyl top. Factory 
air, AM radio, one owner, excellent buy. Must sell. 857- 
2496. 

1966 Pontiac GTO convertible. New engine, paint, 
tires & top. A classic investment. $1,595. Call Paul at 
422-5681. 

1975 Harley Davidson FLH 1200. Mint condition. 
859-9598. 

1972 Dodge Colt. 4 speed, AM radio, excellent condi- 
tion. $1,100 or best offer. Call after 7 pm. 298-3274. 

Blue 1965 Chevy Il, 6 cylinder standard - $350. Call 
Ronn at 299-3127. 

1970 Ford station wagon. Clean, fully equipped. Call 
Bob 892-2336 St. Cloud after 5 pm. 

1968 Bethany Pop-Top camper. Sleeps 8. Sink, stove 
and ice-box. 859-9598. 

California Bound? If you're wanting a lift to So. 
California around the 1st of June, call Bill 422-8940 or 
859-4075. 

For Sale: Dual,1218 tumtable w/Empire 2000 EII, Syl- 
vania receiver, Sony stereo cassette recorder. All in excel- 
lent condition. Call 425-4744 after 6 pm. 

For Sale: Kodak Ektasound Super 8 Movie Camera 
$90. 2 year old Cockatiel $40. Call 295-7791. 

Wedding gown. Size 3/5. Southern Bell style. $60. Call 
Diana at 896-2987. 

Wedding gown including full length veil & attachable 
train, Size 7/8 Empire style. $85. 847-7851 Kissimmee, 
656-5507 Orlando. 

Air conditioner for sale. Admiral 18,000. Like new. 
Asking $250. 298-6077 or 295-3164. 

Craig 3133 Quad/Stereo FM floor mount 8 track au- 
tomotive tape player w/AFC and push button pre-set. 
Excellent condition $135. Includes anti-theft floor mount 
bracket and FM antenna. Padded leather carrying case 
$15. Also many tapes to choose from priced to sell. Call 
Steve anytime 425-6326 and leave message. 

Free kittens to good home. All males. 2 gray part 
persian. 273-8859 after 6:30. 

For Sale: 8 month old purebreed Pit Bull dog, Has all 
shots. Good watch dog. $50. 859-5464. 

Airboat $900 complete. New prop. 348-5499 after 
4:30 pm. 

AM/FM Marantz receiver mod. 2245. Solid state. 
Pioneer tumtable/PL-51A. Two mod 6 Jensen Speakers. 
Excellent condition. Must sell. Asking $750. 847-8578. 

Wedding gown size 7/8, $75 includes floor length veil. 
Call 275-1437 after 6 pm. 

Moving Sale: May 27-8. Gold velvet 6’ sofa $150, dark 
wood bedroom suite-9 drawer dresser w/mirror, tall 5 
drawer dresser, night stand & queen headboard. $225. 
Many more items. Call 851-2079. 

1 female dachshund pup for sale. (black & tan) 8 
weeks old. Call Ken at 273-5870 after 5 pm. 
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